Antioxidant and other quality properties of reindeer muscle from two different Norwegian regions.
The effects of origin, gender, age, and muscle type on chemical composition, colour, antioxidant status and sensory profile of reindeer muscles Longissimus dorsi (LD) and Semimembranosus (SM) from two production regions were investigated. For some variables, the comparison between reindeer and beef muscles was also included. Muscles from North Norway (NN) were darker and contained more myoglobin and moisture, and less protein and fat than muscles from Mid Norway (MN). Oxygen radical absorbance capacity (ORAC) was significantly higher in these muscles while the levels of antioxidant enzymes were significantly lower in contrast to MN muscles. Relative to male reindeer, muscles from females contained significantly more total phenols and showed higher antiradical power (ARP). Carcass weight and the sensory attributes colour, sharp and bitter flavour had higher scores for older animals. Considerable differences between LD and SM were revealed in sensory assessment. In comparison to beef reindeer meat was darker, had more myoglobin, total phenols, antioxidant enzymes, and higher ARP and ORAC values.